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GLASSWARE' 



2f ~ W P3SS,0n for wlne inevltab, y results in the desire for a cellar of wine to be at vour 
disposal. This may seem eminently impracticable, but I assure you that a . S ceTlarl ; noMhe 

^mteh h ^ nCh ° f tit,6d - Any0ne ' Whether ,ivin 9 in a ^ or a £SStS£^ modern 
semidetached house can, with a little ingenuity, 'cellar' wine. By considering the ^ essentTal 

3 te ?H bC !K 0f L he lde ? <3el,ar jt wiN become c,ear that thes * ™V be applie Mo an nook or 
ZTJLT m h ° me ' ThiS featUre 9065 on t0 gamine the most important ofSnf 
storage to consider, particularly temperature and humidity, before my next arK?«Lc 
how ko put some of this knowledge to practical use when .making a S^'SSU^" 
another option to consider for those without the space, time or inclination to consideMhese mar 
important aspects of wine storage is a temperature controlled wine uT m ° S 

Temperature 

This s certainly the greatest concern when cellaring wine. Today's modern centrallv heatPd 
homes are not at all conducive to wine storage. Room temperature nK^K^™ 
M h ™ °' 9 H reat for h » umans but rapld,y ,ethal when * comes * ^ ! n^SS^ 

> 9e ?°K me ,S 3lS0 Vefy Variable ' with most rooms wa ™ n 9 rapi^y during Say 

2 radiators switch on, cooling again at night as the heating is switched off This is also true 

In t^r many Pe0p l 6 Seem t0 store wine - at ,east l n the short term Her" me 
ent temperature vanes significantly, reaching obscene levels when the Sunday roast is in 

The ideal temperature is 10°C to 13°C, but several degrees either 
side of this is quite safe. In fact, provided the wines do not freeze 
noA C L ° e P not , occur until th e temperature drops some way below 
0 C (the alcohol acts as an antifreeze), then it is quite safe for 
temperatures to drop lower than the ideal. The worst that may 
happen is that some non cold-stabilised wines may throw a small 
deposit of harmless tartrate crystals, which is of no real 
consequence. It is worth remembering, however, that one of the 
purposes of cellaring wine is so that it develops over time gracefully 
maturing into something more complex and interesting than the wine 
in its youth. Lower temperatures inhibit this process, meaning you will 
have to wait even longer to enjoy the wines at their peak A little 
above 13°C is also quite safe, and I would be happy with wines 
stored medium term in temperatures up to about 1 5°C. This will not - - 
Sess 3 Wm6S 3t 3N ' 35 y ° U ^ 6XPeCt W3rmer tem P era *ures may accelerate the ageing 

Accelerating the maturation of the wine may seem desirable, as you will be be drinkina thP 
agea more slowly, at 10 C to 13°C, have greater complexity. I don't advise trvino to accelerate 
8-c 9 m a L Pr ° CeSS fn!' 9 ^ warmer temperatures^With even higher tem^ratures Tp to 
JSJ?h y '? 6S Wlll ^ t " 1 SUIVive ' al,hou 9 h 1 d0 not ^commend such temperatures for even 
etrJS 1 (despite this being a typical temperature inside many'oMc^ces and 
rS n T.? . ln !^ a,,ls) - The w,nes most like| y to suffer are aromatic white wines and 
mnfS? 6 ' b0th 01 wl :' ch , are like| y 10 lose so ™ of their freshness and characte? Any older 

le^lu^^^ 
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SSfS!J" temp ! ra Ure ex P erien ced by a bottle of wine living next to 
the cooker or radiator results in an inexorable expansion and 

S2TS?7 1 Wine ' U may expand 50 much as t0 see P around 
« -2^ ^ S ■ he Wme contracts air wi« be drawn in. The wine will 
^nL y fl Gt f n ? rate ' taklng on cooked and oxidlse d flavours. In the 
cellar, fluctuations over a period of hours (such as might happen if 
the cellar houses a boiler or hot water pipes) will soon damage the 
wme m a s.m.lar manner. Fluctuations taking place over the day 
(alternating between a warm day and a cool night) may be just as 
ip^c 3 ' Z\l ^ ,uctuat,on ? over tne course of the year (cooler in winter, 
less so in the summer) are in my opinion of no consequence 
provided the absolute temperature does not rise too hiqh as'the 
change is too gradual to have any great effect on the wine 



Humidity 



^^ e h ate,y wK am u P ° e . llar iS ideal ' as humidit y he, P s to kee P the corks from drying out This is 
measures ,ha. may be employed to avoid the problems wS*S53h % S wSt 

Light 
Vibration 

appliances being too slight to cause any real problem. aS '° nal Vlt)ratl0ns from domestic 
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►Whereto Buy Wine 

► Wine Bottle Shapes 

► Wine Bottle Sizes, 
►The Idea! Wine Cellar 

► Making a Wine Cellar 

► Storing Opened Wine Bottles 

► Consumer Rights 

► Reading Wine labels 

► Corks & Corkscrews 

► Decanting Wine 

► Serving Temperature 

► Choosing Wine Glasses 



► Pairing Wine and Food 

► How to Taste Wine 

► Components of Wine 

► Classic White Wine Grapes 
►Classic Red Wine Grapes 

► How to Spot Faulty Wine 
►Vine Training Techniques 

►Wine and Oak % 
►Wine Glasses & Phenolic Compounds 
►Wine and Health 1 
►Wine and Health 2 
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